
Alta Loma Vineyard is a spectacular growing site, owned and farmed by

the Burran and Floyd families. Established in 2016 with fewer than 10

acres of Syrah and Sangiovese, they have since planted two more varieties

that have proven sustainability in the region. Their sandy loam soil is

well-drained, suited to the hardy varieties they’ve selected to plant.

WINEMAKING: Fermented at 55° F in stainless steel tank to retain delicate and fruity aromas.

Held in stainless steel tank for a short 5 months before bottling.

2025 VINTAGE: Solid spring and summer rains gave the vines a healthy start to the season.

Moderate temperatures and a dry harvest led to a long season and exceptional grape development.

Known in countries such as Spain for retaining bright and refreshing acidity, Picpoul grapes are capable of harnessing

the heat and sun of Texas to make a delicately aromatic wine. The grape’s name loosely translates to “lip-stinger.”

W i l l i a m C h r i s W i n e s . c o m

William Chris Wine Co. is committed to producing
100% Texas grown wines.

Focused on Texas grown wines made in an Old World style with low-intervention winemaking. Since 2008, founders William "Bill" Blackmon and

Chris Brundrett have sourced grapes from Estate vineyards and partners alike, prizing sustainable practices and the expression of Texan terroir.

2025 PICPOUL Alta Loma Vineyard

AVA: Texas High Plains

VARIETIES: 100% Picpoul Blanc

Pair with rich food the wine can “cut” through: Grilled lobster, croque Madame, and young cheeses.

Sweet white blossoms take the lead on the perfume, which is relentlessly focused and intricate
as it opens. Lemon peel, winter melon, white nectarine, and chalk gently peak out. The palate is

bone dry, and is expectedly mouth-watering, with a lean, light body and mineral prescence.

FOOD PAIRING

TASTING NOTES

VINEYARD: Alta Loma Vineyard

ABV: 11.5%  |  pH: 3.60  |  TA: 6.48 g/L  |  RS: 0.73 g/L CASES PRODUCED: 728

Drink now to 2030

Serve at 49° F  |  DecantAGE OF VINES: 9 years

ELEVATION: 3,281 ft

SOIL TYPE: Sandy loam over limestone

COUNTY: Terry
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